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AMOTOCEMENT :    How  to  furnish  a  child1  s  room,  ho?/  to  remove  common  stains,  a 
menu,  and  a  recipe  in  today's  Chat.     Information  approved  "by  U.  S.  Bureau  of 
Home  Economics.     Bulletin  available;  E.  E.  1474-F,  "Stain  Removal  from  Fabrics; 
Home  Methods. 11 
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Questions  come  first  today.     As  soon  as  the  questions  are  out  of  the  way, 
we' 11  get  dinner. 

The  first  question  is  from  a  mother  who  is  furnishing  a  room  for  her  10-year- 
old  boy,     "Please  tell  me,"  she  asks,  "how  to  furnish  my  son's  room,  so  that  he 
will  enjoy  living  in  it." 

I  am  hardly  the  person  to  answer  this  question.     Ask  the  ten-year-old  boy  what 
he  wants  in  his  room,.    Consider  his  natural  inclinations,  his  hoboies.    As  a 
rule,  small  boys  are  sadly  neglected  when  it  comes  to  their  ro-oms.    Like  the 
sorrowful  camel,  " anything  does"  for  the  small  boy  —  in  the  way  of  a  bedroom. 
Usually  the  boy's  room,  (if  he  is  lucky  enough  to  have  one  of  his  own),  is 
cluttered  with  broken-down  furniture,  left-over  knick-knacks,  and  pictures  that 
no  one  else  wants.     I  wish  every  child  might  have  a  room,  or  at  least  a  corner 
of  a  room,  where  he  could  retire  from  the  rest  of  the  family,  and  work  in  peace. 
Don't  make  fun  of  the  queer  things  he  brings  home  in  his  pockets,  but  give  him 
a  cabinet  to  keep  his  collection  in.     If  he  likes  books,  be  sure  there  are 
wide  shelves  in  his  room,  for  books  and  magazines.     Sometimes  a  small  writing 
table,  with  a  drawer,  is  the  most  cherished  piece  of  furniture  in  a  child' e 
room.     If  you  intend  to  spend  a  little  money  on  furniture,  you  might  buy 
the  boy  a  junior  writing  desk.    .These  desks  are  built  so  that  they  may  be 
raised,  as  the  child  has  need  for  a  higher  piece  of  furniture.    An  adjustable 
chair,  or  a  bench,  comes  with  the:  desk. 

■Let  your  boy's  furniture  be  durable,  of  simple,  good  design.    Whatever  color 
there  is  in  the  room — in  the  curtains,  bedspread,  and  so  forth — should  be  strong 
in  value.     Green,  blue,  brown,  or  orange  shoald  please  him.     If  he  thinks  that 
ruffly,  dainty  curtains  belong  to  girls,  let  him  have  a  vigorous  pattern  in  cre- 
tonne, or  a  strong  color  in  burlap,  denim,,  .sateen,  or  crash.     Hang  the  curtains 
from  a  painted  pole,  without  a  valance.     I  really  didn't  mean  to  spend  so  much 
time  talking  about  this  question,  but  I  forgot  myself.     You  see  I  have  helped 
furnish  a  number  of  rooms  for  children,  and  I  am  apt  to  forget  there  are  other 
subjects  just  as  important. 

The  second  question  is  this:     "What  is  a  reliable  method  of  removing  fruit 
stains  from  white  napkins  and  tablecloths?"     I  expect  that  most  of  you  exper- 
ienced house-wives  knew  the  answer  to  this  question.    A  reliable  method  of  re- 
moving fruit  stains  from  washable  material,  is  to  stretch  the  material  over  a 
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"bo1-"7!,  and  pour  boiling  water  ovur  it,  from  a.  teakettle,  held  three  or  four 
feet  about  it.     If  this  does  not  work,  you  must  use  a  "bleaching  agent.     Let  me 
warn  you  against  using  soap  on  fruit  stains.     Stains  from  fresh  fruit,  and  from 
some  cooked  fruit,  are  set  by  alkaline  compounds,  and  soap  should  never  be  used 
on  them.     This  is  especially  true  of  red  and  purple  fruits. 

Third  question:    "Pie; se  tell  me  how  to  remove  blood  stains."    To  remove  blood 
stains,  use  cold  or  lukewarm  water,  first .     Then,  if  a  brown  stain  remains,  re- 
move it  with  hydrogen  peroxide,  provided  the  hydrogen  peroxide  does  not  take  the 
color  out  of  the  fabric. 

If  you  are  interested  in  methods  for  removing  all  kinds  of  stains,   send  for  the 
bulletin  on  "Stain  Removal." 

The  fourth  question  is  an  interesting  one:     "Do  spices  and  condiments  have  any 
real  food  value?"     I  shall  answer  this  question  tomorrow,  and  then  you  can  see 
how  many  of  you  guessed  the  answer  correctly.     The  question  is:     "Do  spices  and 
seasonings  have  any  real  food  value?" 

Let's  take  up  the  menu  now.     You  might  write  it  in  your  Radio  Notebook,  in  case 
you  want  to  refer  to  it  again. 

The  menu  follows:  Stuffed  Green  Peppers,  Corn  on  the  Cob,   Squash,  and  Peach 
Shortcake . 

Take  the  Stuffed  Peppers  first.     There  are  several  combinations  of  food 
which  make  appetizing  "fillers"  for  green  peppers.     One  good  stuffing  is  made  of 
left-over  baked  macaroni,  cheese,  and  tomato.    A  tayty  fish  stuffing  consists  of 
cooked,  flaked  f innan-haddie ,  mixed  with  cooked  rice,  and  perhaps  a  small  amount 
of  vegetable.     If  you  like  a  mild  flavor  in  your  peppers,  parboil  them  for  a 
few  minutes  after  you  have  cut  off  the  tops,  and  removed  the  sueds  and  partitions 
Handle  the  pepper  shells  carefully,  after  you  parboil  them,   so  they  will  be  whole 
for  stuffing.     The  amount  of  filling  depends  somewhat  on  the  size  of  the  peppers. 
They  must  be  well  filled,  because  they  will  shrink  in  cooking. 

Take  your  pencils  now,  and  I'll  give  you  the  recipe  for  Stuffed  Peppers.  Our 
recipes  and  menus  are  based  on  a  family  of  five,  but  you'd  better  use  six  peppers 
They  are  apt  to  be  so  good  that  some  one  will  want  an  extra  stuffed  pepxoer. 
Ready  for  the  recipe  now,  for  Stuffed  Gre^n  Peppers.     You  will  need  these  seven 
ingredients: 

6  green  peppers 

4  cups  dry  bread  crumbs 

4  tablespoons  melted  butter 

1  teaspoon  salt 

Pepper 

Onion  juice,  if  desired 
Chopped  meat  or  vegetable 

Seven  ingredients.     I  shall  repeat  them:  (Repeat). 

If  you  have  meat  left  over  from  yesterday's  roast,  any  stuffing,  gravy,   or  vege- 
tables, use  them  in  the  filling*     Chop  or  grind  the  meat.     If  you  have  no  left- 
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over  vegetables,  use  fresh  or  canned  tomatoes.     Combine  the  other  ingredients 
with  the  buttered  bread  crumbs,  fill  the  peppers,  and  put  them  in  a  pan  which 
contains  a  little  water.     Place  a  bit  of  butter  on  each  pupper,  and  cook  until 
the  tops  are  a  golden  brown. 

Perhaps  you'd  like  to  have  Panned  Summer  Squash,  for  a  change,    Por  the  Panned  .. 
Squash,  cut  the  squash  into  one-fourth  inch  slices,   salt  and  flour  the  pieces, 
and  brown  them  in  butter.     Use  a  heavy  skillet,  and  brown  the  squash  until  it 
is  tender,  and  a  deep  gold  in  color, 

Our  dessert  today  is  Peach  Shortcake.     Make  a  rich  biscuit  dough,  adding  a  little 
more  sugar  and  shortening  than  your  recipe  calls  for.     Cut  with  a  large  biscuit- 
cutter.     While  the  biscuits  are  hot,   split  them,  and  butter  them.     Place  sliced 
peaches  between  and  on  top  of  the  biscuits,     A  spoonful  of  whipped  cream  is  a 
delicious  garnish  for  peach  shortcake. 

Let's  check  the  entire  menu;  Stuffed  Green  Peppers;  Corn  on  the  Cob;  Squash;  and 
Peach  Shortcake. 

Tomorrow  be  ready  to  take  two  new  recipes,  please. 
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